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~ Food Establishment Inspection Report 

Pursuant to Title 25-A of the District of Columbia Municipal Regulatrons 

Est~bllshmcnt Nnmc EUREST DINING SERVICES 

Address I HOO F ST NW 

CityJStatc/Ztp Code Washmgton, DC 20009 

Telephone (202) 219·1441! E-m~il address y;meev benno(a:compass·u~a com 

Date oflnspcction.£! • ..'.!!2....1 2017 Time ln..!!...:..!£ .. .1'M Time Out2.!...:2!..''M _ 

license Holder Compass Group USA Inc 

license/Customer No. 09306xxxx-160000043 

license Pc:riod.£!..J ..!!.!....' 20 16 - ..£_12!..J 20 17 Type of Inspection Routine: 

Establishment Type:· Restaurunt Total 

;~HIUIP\ i ......U PUI5U!IO ,_,, " on ol:ftn :n ,...,. .. 

--

Priority Vtohlttons 0 cos 0 

Priority Foundation Viol~ttons 4 cos 0 

Core Viol~tions 7 cos 3 

Ccnilicd Food Protection Man~11cr (CFI'M) 
Y anc:cv Bc:nno 

.CFPM II; FS-60912 

CFPM Exp1rat1on Date. o!i!m'Z!!P 
D .C . licensed tr.~sh or $Olld waste: contractor: 
l~ndlord - GSA 

D .C. licensed sewage & llqutd "'Bste ~nspon c ontmctor; 
NIA 

D.C. licensed pestictdc: operator/contractor: 
landlord - GSA 

D .C . htcnsed ventilation hood system cle11nin1 contractor: 
NIA 

uuup -·- """"'" ........ 

R 0 

R 0 

R 0 

~ompt~anc:e ~talus cos 1 _It_ ~ompnanc:e Status l.'US I K 
::.m11 t-ooa llftd Watll' 

Jl:LOUT 
1.1'erson tn cnarge present, demonstrates anow~e~~ge. c c and performs duUes 

I IN VU J:1!A ::WYasteunzeo eggs used where requar1e1_ c 
IRLVUl 1. vvatar and rca rom approved source :J 

IN .5&!, 2.~enolled FOOd f'T'Otecuon Manager • 
~mp oyee Hn lln IN OUTWA ""· Var1ance OOtBinld rar spec•BIIUd process•ng c c methods 

IN OUT 
J.Management, IOOCI emplOyee, and condollonat • c employee; knowledge. responsibilities. end rvporling 

.trLVU I 4.Proper use or restnCtton ana exc us•on D. D 

t"OOG Jemperature ~ontto1 

IN .2.1U. f"'-!"roper coa.ung metnOOS usea; aoequate equtpmem 
0 c for temperature control 

IN .Q.IU. 5.Procel:lures ror respono :ng to vomot ng aM a~armeal c c evenls 
LN UU I 1 .~ant 100<1 propeny coaaeo ror n()t rtO!Citng D [ 
LN ·U IIJ I• >.Approved UlaWtng matrtocls u~t:~a D [ 

GOOCI HygieniC J"r.ICUCH IN UUI ~. 1 hermometars prowaea and accurate [] 0 
Jt!..UU I IIIII ~.,.roper eaung, tas~ng, ann~111g, or 100acco use D I C f'(IOCIICient tJicauon 
1JLUU 1 rill 7.No a•scnarge rrom eyes, nose, an11 moUIIl D I C l!i. OUT 31.Food propellly lal)elecl; ongonal contaonar 0 II .C 

Contro 0 1 - • as a van~~~:~~~ 0 1 ~ontam naoon lf'ravendon 01 f'OCJO c ontamination 
ULUU ' N/1 II. Manos aean ana propeny wasneo D 0 .IIi. OUT J8.1nsectl. roaents. anCI an;mats not prvsent _0 c 
.1l:L OUTN/A N/C 

11.1110 care nano contact w1tn roc 11:. 10011s or a 
0 c pre-approved allemate procedurv proper1y allowed ,U:LOUT 

J9.Contamtnat'ion prevented dunng food preparatoon • c c storage. and display 

IN Q!ll 
l U.I'aaquate nanowasnong smKs propeny supptea ana , c 0 accessible 

IJM.. OUTN!A, 40.Personal deanliness 0 c 
IJ!i.OUT 41.wopong CKJms: propeny useo ano 5101'00 [] 

-~!lroveo ~ource l iN OVT,&~NIC 4Z. w asmng .rults ana vegela018s [] 
IJ!i. OUr 11 t-OOCI ootao~.~ approviCI source ::J !'roper use o · u tensns 
111'4 V\1 """~ 12 t-ooarecaw~ at proper temperature l.lli. OU'T 4J.Ifl .use u ens!IS property stonld :J 
llt!.. 0\/l l J Fooa in go~cona.uon, sa e, ana unaawterat~ c c 
IN OUT!llAN/0 

14 .R&qUirel:l !liCOI"CCS aVIIIIaDII: SMIIS\Odl tags, paraSite c c destruction 
f'T'Otecllon rtom c;onlam nat on 

.l!:l OUT 
44.Utensds, equtpmenl ana ~nens proper;y storea c c dried. and handled 

,U:L OUT 
4~.5tn!lle.usO/stngle-saMCa artiCles. propeny stored 

0 c and used 
IJ!L. uu I NJA Hi fOOd separated anc~pro ectea D D I IN ou TJ:Il.a 4~-~loves used propany I 
11f1...UU I III/A t ti.f'ooel-contact sulfllces:_C1_1!anBd and samuzed c c utanus, t:qUipmenl, and' v enatnll 

W.. OUT 
tl.Propl!rdiSpDSILIOn Ol retumtld, pri!VIOUSly served, c c reconditioned. and unsale food IN .2.1U. 4 1 .r ooa anu non ooCI4:0ntact sunacas creanall!a, c c proper1y designed, constructed, and used 

Potenuany n uaraous NIOCI.\nmen amperatura 
Control for Safety Food) IN .Q.IU. 41!.Warvwashlng factli~es: Installed, maonta•ned. and • c used; test strips 

~I.J .ll'·t'roper COOll•.ng nme ana amperatures c 0 IW.. OUT 49 Non!Qor:J-contact surfaces crean [] 
.IIA!fi! l:ll.t'roper !liJ!.B<IIlfl.QProceaures 10r not ncm11ng c 0 f'IIYI ICII Faaun-
~9 ~·t'roper coatong ume ana emperature I IIII .2!oL! ~~~ana co·:o wa.ar avaija-: aaequa.e pressurv c [ 
IIA~ ~l .t'roper _not_ no~~ temperatures l.l!:l OUT l)l.t"!Umu.ng onsta~oa. proper baCIIlilOW oevrces [ 

1!:: . 1; IIA ' a .l'roper COld I'ICIICiong temperatures [1111_-.QYI l!<t:. :::;ewage aflCI wasta water propeny otsposeo iJ [J 
~ .ou IIANIQ :l3.1'roper date ma11t1ng ana Olsposl ti<ln 

IN OUTJ:H6NIO 
24. Time as a publiC healtn control: procedures and c c records 

.censumer All\llsory 

.w..our ~- 1 o~et raCIIKies: propeny constructe!!. suppNect. ana c c cleaned 

.W.. OUT 
:>4.Ganlage ana reruse propeny atsposea. raa utier. c c maintained 

IN OUTJ:H6 
25.~onsumer aavosory provlda<l ror raw or - •w• ~ c c foods 

HIVf'tly 5uscept~~HB Popu~tlcl_ns 

1M.. OUT ~.f>nysocatladtot•es mstallel:l, mamtamel:l. a~an :t 
IN .Q.1.!I. ~.MeqiJala vanlllaUon and Uglltlng; aesognatad areas 

0 0 used 
l!"f UU I.t!./a 26.Pasteunzed fOOds used; prohlblted foods nat o!lered c I C IN - nt comph.tncc ( JUT • not tncomrtlance NI0 '"-0~ 

NIA - 1101 •rrtiuhlc: COS c[Nfrdcd nn .. rtc:: R- rq>e>t • .,t.tion 

liN 2 1,111!!':6 1. , · ·" ooo aootttves: approveo ana proPBfiY useo 10 
!mo. Ql.ll~A 1.1:1 . t oK c sue stances propeny ICiefl!lttea. stereo. ana usiiG [ 

~ontormance wnn Al)praveo .-toeeGures 

'IN OUT.!:!{A 
l.lt.~;;oom~l~ance ..w.n vananc11, spec1aMzea process, ana 

HACCPplan 0 c 

I 



Establishment l'am~ Et.;REST OII'ING SI!R\'ICES Estabhshnt~'llt ·\ddr.:ss IHOO F ST N\\' 

OBSERVATIONS 25 DCl\IR CORRECTIVE ACTIO~S 
2 - l1lc pc:rson m charge·~ Cer111ied Food Protection Manager :!1111.4 Oucumenhllion thul each pc:n.on in charge is a cenified food prolcction manager 11 ith ccmlkatc is not posted ne.tt to the estahshment's husin~ss hcense knowlcdgc of food safe!) shall he con~ricuousl~ post~d mthc food cstabhshmcnt (CmTeclcd On Sil~) nexl to the food establishment license. Such ducumcntalllln shall he rcmm cd when 

the iodl\ 1duul •s no lon_lf_cr em pin~ ed on-sue h) the establishment 
3 - The establishment did nut flrl" ide rroof of an .:mpiO}"L..: health 3110.1 The license~ shall require food .:mrloyL-cs and condiuon.tl emrlo) ccs to rL-por1 to tho: policy for lhe prc1 cnuon of foodbome illness I pro\ Jdcd the person in charge in accurdan• c 11 ith this Sc"ion. in formation about thcir he .. lth and establishment with an electmnic cup) of the Food Code's conditional 1 acti1 nie~ as the~ relate lo tl•~case.; that arc trJn>missiblc through food. 
~mployec and fund cmployee mtcr\ icw. rcporting agrecment and 
mcdil.al refcrr.tl forms {('orrcctcd On S1tc) 
5. - Th~ cstahlishment's rrocedurcs lor responding 111 a cnntaminatiun 5114.1 :\ licens•-c sh~ll ensure that Its limd o:stablishmcnt shall ha\'c procedures lor c1 col due to \'omumg or diarrhea do not include th~ usc of personal employees to folio" when responding lo 1·omiting or diarrheal c1 cnts that in,·u[l c protccti1·c cquipmcntnrlhc use nf absnrbcm material I pnwidcd an the discharge of nltnltus or fecal maucr onln surfac~ in the food est:.hlishmcnt The electronic \'cnMlll of a tcmrlate. proccdures shall address the specific actions cmrluyecs must take tn mm1mi1.c lhc 

I 

spread of contamination and tho: exposure of emrloy•-cs, cnnsun1crs. fond. and 
surfaces to 1 nmuus or fecal mauer. Pf - ·- . IU.- T11crc is no handwashing signagc at the toilet room handwashing 'UU4.1 :\ siJ;n or poster that notifies food cmrloyccs to \\ash their hands shall be pro\ided sink. tCurrcct V1nlotiun Within 14 Calendar f)a)sl al all handwashing smks used by fnod cmpluyccs and shall be dearl> \ Jstbly to foud 
employees. 

33. - An npcn d1splay n:fngeratur IS nul uf order, /Correct \'inlattun 1600.1 Equipment fur cooling and lu.:atmg fond. and h11lding cold and hot liwd. shafl he 
I 

\\'ithm 3 Calendar Day~) suflictcntm number and capadty to pn•,·idc ti111d temperatures as sp.:cificd m 
chapters (, thmugb ll rr 

47 - The kitch.:n handwashmg sink is not secured to the wall !Corr•""t 1701.1 Equipm~nl that is fixed because it IS not easily movable shall be installed ~o that 11 ts Violaunn \\ ithin 14 Calendar Days) fc) S.:aled to adjuimng equ•rmcnt nr walb, if the equipment is cxpnscd Ill spillage or 
scepa~:c. 

4K. - Th.:re is no nnsc \\alcr set up m the 3-comp:lr1mcnt smk's nnse 1~19. 1 Washed utensil,; :md equipment shall he rinsed so that ahrasil cs arc rem11ved and companm.:nt (Com:ctcd On Sue) ck-aning cbem1cals arc remmcd or dilut•-d through the usc of water or a 
i detcrgcnl-saniuzer solulion by using one (II of the following procedures (a I Use of 
a distinct. separate water rinse after 11·ashinl! and before sanitizinl! if usmg (I I A 
three 13)-companmcnt smk. 

50. - Thc water pressure at tl1c kitdtcn hand\\ asbing smk is '"•'T)· hlll :!306.1 I lot or cold "ater under pr~-ssure shall he pro\'ldcd lo all fixtures, cquipmcnl. and (Currcct Yiulatum \\'1thin 'Calendar Days) nonfood equipment that arc required to usc hut ur culd walcr. exct(lllhat \\iller 
supplied as specified 10 Section 23U~.I(a) and (bJ to a lcmporary food cslablishmcnt 
or m response to a temporary mtcrruption of a water supply need not 1>1: under 
pressure l'f 

52.- Then: is no 1,1arb01gc d•srosal unit (food 11a.~tc grinder) installed m 261l7.2 Each food cSiablislunenl scncd hy a sanitary sc\\cr and conducting an) acuvil) or the establishment (Correct Violation Wuhin 3 Calendar Oa)sl acti' nics which gcnemtc fuod \\astcs shall have and u.~e one (I) or more commcrctal 
food waste grinders that arc conveniently luc:ued ncar each such act11 tty and which 
ha1 c adcqualc c~acity to d1sposc of all rcadilv J;rindable food wastc rroduced. Pf 56. -The ceiling light tubes abo1·e the 3-cumpanmcnt sink arc not 290K.I Except as specified in Section 291111.2, lighl hulhs shall be shielded, coated, or 'shatter-rcmtani.ICorrcct Vmlauon Within 14 Calendar D01ysl otherwise shancr-resistant m :1rcas where there IS exposed filUd, clean equ1pmcnt, 
utcnslls. !mens. or un\H~cd smJ!Ie-scr~ icc and smgl.:-usc art1dcs. 

56. - T11crc ts in.~uffick.'rlt lighting (blown hulh) mtbc d1splay frcc-ler. 11KIIU(h) The lighl intcnsny sb01ll he. At lca.~ttwo hundred llti~-cn (21 51 lull or twenty (20 1 reach-in refrigerator. and rcaeh·in freezer (Com~t Vtolatlon \\ nhin 1-t foot candles {21 Inside equipment sud1as reach-in and under-counter refrigerators. Calendar Days) 

Samtiz.:r; ()uatcmary Ammomum. 200 ppm. U II pi I. 7:! I F 

Temperatures 
Item/Location nmp ltemJLocatlon Temp Item/Location Tamp Item/Location Temp (Open Display 

44.0F (Display Freezer) -4.0F (Open Display Refrigerator) 52.0F Hot water (3-compartment 110.0F Refrigerator) sink) 
. Hot Water (Handwashing 104.3F (Reach-in Refrigerator) 36 1F I Eggs boiled (Reach-in 

37.6F (Reach-In Refrigerator) 42.0F Sink - kitchen) , Refrigerator) (Cold Holding) 
(Reach-in Freezer) 4.0F Stuffedoaked potato soup 115.5F Vegetarian minestrone soup 199 3F 1 Hot Water (HandWashing 110.1F (Soup Warmer) (Hot Holding) (Soup Warmer) (Hoi Holding) · , Sink - toilet room) 

Inspector Comments: 
Correct Items Stated Within 3 Calendar Days. 

Correct Items Stated Within 14 Calendar Days 

Please submit all questions(ltlquiries lo the Area Superv•sor at food.safety@dc.gov for an efficient response. 

Yaneev D. Benno 01/09/2017 Person-in-Charge (Signature) (Print) Date 

Ivory Gene Cooper 650 01 /09/2017 Inspector (Signature) 
-- (Print) Badge# Data 

FSHISD_2015_3 


